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Abstract: To solve the problems of instant wet noodles, such as easy retrogradation due to high moisture content, decreased elasticity, and
poor taste, three types of additives, namely emulsifiers (monoglyceride, sodium stearyl lactylate, and sucrose ester), hydrocolloids (xanthan gum,
guar gum, and sodium carboxymethyl cellulose), and wheat gluten, were used and their effects on the color, cooking quality, texture, tensile
properties, and moisture distribution of instant wet noodles during storage were nvestigated. Sucrose ester significantly increased the brightness
of the noodles from 95.26 to 96.78, while all three types of additives significantly reduced cooking loss, with the addition of 0.20% sodium
stearyl lactylate reducing the cooking loss of instant wet noodles from 5.81% to 3.00%. During storage, adding 0.40% monoglyceride
significantly reduced the firmness of instant wet noodles from 4 787.44 g to 2 904.95 g. All three types of additives significantly improved the
tensile properties of instant wet noodles, and the tensile strength of instant wet noodles increased from 17.94 g to 24.13 g following the addition
of 0.20% sucrose ester. From moisture distribution, emulsifiers inhibited the flow of bound water, increased the content of bound water, and
reduced the loss of free water. In summary, all three types of additives delayed the retrogradation of starch in instant wet noodles during storage,
reduced the cooking loss of noodles, and reduced firmness while increasing the elasticity, thereby improving the quality of the instant wet
noodles. Specifically, the addition of 0.40% monoglyceride and 0.30% guar gum produced optimal effects.
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Fig.1 Effects of different kinds of additives on the hardness of
instant wet surface during storage
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Fig.2 Effects of different kinds of additives on the spring of instant wet surface during storage
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Fig.3 Effects of different kinds of additives on the breaking force of instant wet surface during storage
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Table 3 Effects of different kinds of additives on the breaking distance of instant wet noodles during storage

‘ FLBTEE B /mm
o
0 2 4 6 8

&40 28.8041.18%  22.8340.16™  21.034233"  20.1920.20°°  19.85:4.49°%
GMS0.40% 31.090#4.01% 2227473  251040.36°P®  20.742058%°  22.4142.185°
GMS0.60% 30.6440.35% 24.1020.365° 211740455  21.8940.86%° 21.0740.85°%
GMS0.80% 262642785  21.174045™  24.1040.36°®  20.894056°*  19.48:+1.40%
SSL0.10%  43.9740.25% 30.0540.615° 26.60-4.765°° 27.7842.70"°  23.7740.26"%
SSL0.15%  44.134059% 26.7743.87°%°  24.1740.19°™  28.64+4.09%°  20.2740.52PF
SSL0.20% 51.9143.59%% 32464278  27.9640.89°5° 27354137  24.85:1.28"°
SE0.10%  50.3020.18" 26.9540.25°%°  24.18+42.43°°  24.7940.035° 21.60+42.29P%
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CMCO0.3% 474942258 22574195  257041.85%°  18494043% 155140165
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Table 4 Effect of emulsifier on moisture distribution of instant wet surface

A% AT 18] /d
L5 AT
0 2 4 6 8
AR 02330010 01440.02% - 01340.00%  0114001%  0.1140.00%°
GMS0.40%  0.1940.01%  0.1440.00"°  0.1240.05°°  0.1740.00°  0.1140.05"°
Ta/ms Aa Bb Ab Bb Bb
SSL0.20%  0.2346.03 0.1140.01 0.1046.00 0.1046.00 0.09146.01
SE0.20%  0.1940.00%% 0.0940.03%°  0.1040.01"°  0.1040.03%®®  0.0946.03%°
sRELL 25840.08%  1433015%  12030.13%  1124020%  1.0540.15%°
GMS0.40%  2.1040.15%  1.2040.07%°  1.124005°  1.0540.11%°  1.0540.07*°
Talms C Bb Cb B Bd
SSL0.20%  1.8240.07®  1.1246.05 1.1240.18 1.0440.14%  0.9140.13
SE0.20%  1.7040.12°%  1.2340.11%°  12040.15%°  0.9840.07°  0.9140.09%
S B8 28 54.7941.05" 14.6541.36%° 12.7540.88°° 11.8940.63% 11.1041.19®
& GMS0.40%  47.6940.85%% 22.2240.38%° 13.6740.35%° 157040.72%¢ 16.8340.395¢
ms
g SSL0.20%  44.4941.12% 20.7340.75%° 14.6541.26% 157041.33% 14.6540.97°
SE0.20%  44.4940.64%% 20.7321.05%° 18.0440.05"° 16.8340.09°7 18.041.87°°
st B 40 5.1440.34%  12740.04%° 1694026  1.1940.04%  1.0520.17%
GMS0.40%  5.2541.23%  38340.72%°  3.9040.34"° 29140275  2.7140.34%C
A% A Ab B B Bd
SSL0.20%  6.5040.04"% 5624121 2.8740.18%  2.9040.19%  2.0940.61
SE0.20%  4.3840.85% 43440675  3.0640.42%°  3.0040.22°°  2.1040.04%°
x+ BB 40 74741125 69941.36"  52840.22%°  4.934078%°  4.5040.835%¢
GMS0.40%  7.24#153%  51040.42%°  4524048%°  311#41.01®  3.7540.23%
Azl % B Bb Ab Ab B
SSL0.20%  6.9840.27%%  5.6620.05 55740.11 5.3940.29 4.8740.655¢
SE0.20%  8.42#.04%  6424093%  57040.09°° 5774.06°°  5.37+1.33°
x+ BB 40 87.3841.34°°  01.7441.14"° 03.0140.95"% 93.8040.71°% 94.4740.98"
s GMS0.40% 87.4940.71%¢ 91.06:1.01%° 91.5740.43% 03.9640.42°% 93.514).01%
0
z SSL0.20%  86.50+1.51%¢  88.7140.11%° 91.5540.22%° 91.7040.93%°  93.0341.46%2
SE0.20%  87.1840.97°¢ 89.2240.83% 01.2241.14%° 91.2141.16%° 92.5240.72%
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